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SUGGESTIONS FOR EGG COOKERY

startlingly
It rathir
t in s

ot har cakeulation
andhrve at this pe

lined to du

w that we are told that

age e bs lways wilh us but
&ven Lhay are kept up in price before the
Egr Are put on the mar-

= strietly fresn -
ot

However

mand upon the as

1 et

meat, And i
il of £

LS 'l]'\"l." & rgen
Thon snarin
e tinns el
ard the like
prssess & lrve
for nks appreciate

ceat

1

1 ¢ £ Hegum ar « b
» 1 c2E Indle S 1 e may the d .
Pubstantial « E to perie far

o . il 1 e Wi Ane fr
ne MR ' fw
Bosanee 4 . Acr deerrile

" 1

Fagaw are among
od and no

HAKED EGHS [1]-DButter smmall sapples of anylind, seasoning it wall unlesssalt sk This ts an excellent way to use scraps of
If you lack sither of thews you can cold meat and vegelshles, chopping sod
¥¥ In each one and break Inlo ft an At & plece of butiered toast in the bottem of mixing them and seasoning them e that

on the Inside, put & tableapoonful of milk
o
.

K, uking pains = m mix the yoik
and white Dust it with salt and pepper

s uped.

the nappy, molstenm i with gravy, and drop they are really savory.

the #gg upon It n the preceding recipe.

CREAMED EGGS—-Boll siz eqge hard,

pepper and sall. Conttaue in this way antil
the diah s full, making the top layer of
erumbs. Just belors puiting this on pour
Inte the Aish a cupful of milk or of gravy
or of soup stock, sirew the crumbs on Lop

oy

l
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of anchovins with & fork, put with them &
half teaspoonful of onion juice and = little
peppar. Mix with them & half cupful of
bread crumbs, & iabiespoonful of meited
butter, and the yolks of two agea Spread
this on the bottom of & shallow bake dish,
st it In the oves lang rnough to heret and
brown the mizture, break carfully wpon
the paste six sgEs. or break each separately
inte & saucer and & from this into the
dish ane at & times that the sges may ln!
thalr ahape. Retyrnthe
1t remraln thars un
and ihen perve.

CHEESE EQGE-Grate a half pound of
Amarican dalry chesse, put it over the fize
with & tablespoonful of butter. & half cup
of good stock. a leaapoanful of w & dash
of paprika, and ateaspoonful of Warcester-
shire sauee. Btir until the cheess mmelted;
then pui In four or five well beaten rgenand
coek Lhr minutes.  Berve on bultersd
toast. An excelient lunchenn n

EPFICUREAN EGGS — Make a cupful of

- whites Ale R'H’h

white sauce, as already directed and -tum,

It in thick and smooth add to It four @
spocmfils of grated cheese Hilr untfl this
Is meliad and then pour a guartes of It
iato & buttered nappy. and thus AU four
rapplss.  Into ench one of thees break an
o, sprinkie with salt and pepper, and put
It the oven until the » are et
Eprinkis = litds minced paruley ever the
op and srrve At onie.

BAKED EGGS, MADRID STTLE—Maks
& cup of thicrk tomato maure, or chop the
carned or stewed tommio fnw without
stralning ', seasoning it with onion julce,
salt, and peppar. Miz with this & couple of
Uk sausages that havs been cooled and
chopped Into semall pleces; pour 1he miz-
turs into s dish and break sion It as many
e the mpare will alow without
erowding: set in the even and cook until
the whites of Lthe egEs are firm

BARED EGGE WITH HAM - AdA & tea-
spoanful of onlon Jalce to & cuplul of fnely
chopped boled bam, bear iz sggy 5%
wtir the ham Inlo therm, season with & -
pappar—ae mors wit will be needed
mpplied by the ham - tabisapoom
minced paraler, and turs the mixture into
& frying pan in which in & tablespoorntul af
melted butter. You can either stirthemiz-
ture aa you wouid for scranmisnl agEs 11
the sxEe thicken or you may comk It aeyou
would an omelet, Incsening it from Lbe bot-
tom with an omelet knifs and folding It
when dona IR rither way it Is very good.

FGGE A LA LAUBANNE -ASH & snmil
enlon, minced very fine, & eoiple of salks
of calery, and it and DeppeT in

“*Study up a variety of ways to prepare eggs, not only from motives of economy bu! because they make less
demand upon the average dqﬂrwn ffmn s0 much meat
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tasts 1o g pint of gtened (omatoes in which
the hard Jumps have Dbesn hooken or
rhopped  Heat 1t tn the boll and ler fp
enalk far 1on minutes  Have sin sggs we
begten, gtir theee Inte the tommin plUres,
eook for Ave minotes, and serve

FOGE WITH ARBPARAGLS TIPR—Rall
arparsgus tender and cut off the tipa. The
ranned tips may be used  Butfer small
napples, put & tablespoomful oF milk cr

white sauce intn esch. lay the ssparaguis
tips about the sdges, d70p A FAW SEE CHre
fully imto the nappy, taking paiss pet t.
mix the wiite and yolk. add s tabisspoon fu
mars of milk and = spriskiing «f salt and
pepper, set the napyies in & pan of hor
wa 15 the oven, and bake untll tee ege:
are et

EGGE WITH rORN—Far this you ma>
Uan sither the freeh corn, holling it and #u1
'“'" it from the oob. or the canned corm
* tiy a4 eaupls of bogre be
w4 Feparate the whitesand
sEEa and beat Lhe latler g
Flies until stiff.  Por
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with peoper and aall, then n tne
whi in & shallow saice
pan for 1til the mizturs
thickens. IF 3 oo ran cock

an omriet pan and serye with ar withous
folding
BREADED
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Btir In four rEgw be light, add
mlt W tase, turn ‘Bin s paAn In which s 4
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until the m.xiurs thickess.
sightiy on 10k hotinm asd then turn 11
L fatdins with
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BCMAMBLED EGGS WITH KIDNETYS
Bplit lamba’ k14 cores, AT
4t the rest into em Roll these

n faur, put them In & Irying pan with 3
tabieapoonful of hutier, and conll them s
Ave minutes Add & teaspoonful of Warces-
tershire sacce and salt acd pepper is

taste  Flave ready four egeEs brok

the whites and yolks lightly mized; ss-
teese in mith the &

the egsn Ars wet

neh by tEromng
m them, and su
nm-1 nto dise and procesd as with the kid
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MARION

HARLAND’S

HELPING HAND.

IMPORTANT NOTICE
ECAUSE of the erarmecy number of
Iettess sentle the depariment | must arb
cantribulors fo {imil their communication: fo
100 wordi, excapt in cmes of formulas or
recipes which reguire grealer space, [ went
all my correspondents to have & shosring in
the Corrier, and if my request in this respect
i3 enmplied with It will de pessible to print
mgny mare fellers.

Aftzntion i called to the foct that tfﬂ‘l'l
Herland cannet receive money for patierns,
a1 zhe hay ne conngtion wiik eny depariment
Marion Harland.
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Boym are the wing: Marcus, Fellz
Fulbert, Typrisn Cedri Rltney
Malrnim Lanceint

Erl= Cecil, Breriing. Forgirle: Gwendolen,

[ROTRT S TS Guinevers. HBealrix, Portia

Ind, Geraldine, Erminle, Hermione,

ragin, Allne, Winitred. Imogens, Augela
Francesra

inl mames Are somelimes chanming
* motier many A small boy or
I has sufferss uncer the hurden of u
pecultar name wikdeh pliymates could maks
fun of and has wished 10 be plain John o
Eisan. Hear this i mind when naming
yeur child
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Wants Graphophone Records,

"1 am &n nmats of an infrimary, and
winh to kmow If there is any ane who has
any records for & KTAPhephone and wouk
e wiling to give Lhem RWAY, makes 5
differusicy L they &re ol or new, or hymnas
Arpthing will be welrome
Lke & fur

Aba T mould
horn for & x—l.:mu;m--n!.
H K

AS appeal like this from
wajw touches me expeciaily
fraginution 1o pleture o
dreary éays In an infirmary,
eny brokem by
n
graphaphave, a phonograph, or any of the
otherroechanica inventions by which musin
ean be supplied 10 those whe sanpot pro-
durs it for themselies 07 go out tn hear
others make !t Brirga i joy and o diversion
which the happy weli propin can hardly
undesstand. [ know i‘.n it have to hring
the nesds of wurh t-ing 10 The coneut
usncy mare than onee or twice in order 10
call Iorth & reply, and T am eounting on
early applications for the address of H. E.
£ and offere of the gifts be s2eke,

thelr manot
Wiyl of chear and beoight
To the patients in much & place &
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Carnmeal Turkey Stuffing.

" In order to compiy with the requent of
M. A V.V for cornmast stuffing for tur.
key, mnd having just partaken of some o=
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Wanl Helpy in Sharthand,

'T wold be Ereatly hied 10 youo 1
sou wond pablish my sequest in your Cor-
ner any shorthand Taoke  Alss |2 any

uid inan me & e T for & fa
weehn | would take the l--\ ﬂ! care of I
§ Eops that sdmes ! may beable to do
somiething for the Corne 1 =001 cail for
ans articles or pay pOrIRgE 06 them
En
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We have o3 many &
hand amang Hlir correspon, isihat lam
Carneriie 7 owill be ready with
the books ashed for by E I With (ke
tvpenriter it |» & rather different matier,
The perwon @ ho anns suck a machine has
n nort of affertion [or it which reaults (o
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FAMILY MEALS FOR A WEEK

SUNDAY.
PILEa K3 e

Miack «offes
* @
MONDAY.
EREAKFAST
Cranges
iracked ®has! and cream

Fies maffine afios e rize)
lam
Crashera
Tes
1INNER
Vegstabis saup
Ul turkey ERrmlehed with cranberry and

Caddlied ogpn
T ra
Tea mcd roffee

LUNCH RO
Bl g el
Tlaked potatons
Festeh scenes
Crangs racmalate
Crari

maEn
IYenm of potaie mar
Tursey srallop (s isfigver)

13
Blark cofter

. »
WEDNESDAY.
ERZAKIAET
(Tanges
TorrBakes a0d eream
Epesn and fried apples

T

Tem and coffes
LUNOHRON

Mugle nirup
Tea
TN NER
Rptmar b pomp 16 lafimes)

Scalopsd] Lomators
Whipped potaia
Smmmed pudding
Mark coflee
L.
THURBDAY.
ERFEAKFAST
Fimwed pranes
Caimeal and oream

Futatn pulf ia leflaver)
hesans tonnt
Wemmed puddeng. slced and b

i tefrauwe)

Prast prrk, with apple smice
et potaoes

Flajord
Creamed end seadinped poiaton
Firmg beany
Taplora puddicg
Hack coffee

® -
SATLURDAY.
FREARFAST
Faked appies
el rios and cream
Hacen

]

Tes and coffes
LLNCHEON
Tin, Maked and a-alleped In small whails
Hst bisrail.
Burwy bens sulad tp leflovers
Hot pingeroraad
Ten
TTOAeER
Bean soup
Fnlied corn beat
Maaned turnips
Allced bevtn
Musked ard Erawned pelaioss
Apple Emaw,
ek coflen

he

& Aininelinatian to jee

e une wha has
jre and may be
this. 1 bald ihe

& machine n.
willing tn st E
address for any ans wh
with the [dag <f Aling
this rarreapondent
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Rhubarh Marmalsde Recipe.
“I »2nd a recipe for Thubarh marmaiada
Ay

prove mtat you
“Twn. quarts rhubarb, (no pinie sugar
RN OTBOKTR ce of ere and grated mind

of one. ome cup chapped ralsive, Cutine
Fhubtarh [n peces. cover (@ mitk slges Bhid
T bt stand over nught, then sdd ether froit
and rock upnl thidk. Al my friebds and

Belghbors ®ha
loda nave

e tanted this marma
ed 1L movl mary of them have

You can make IL without the ralsine

SA IrnE time mEe thers was & aum
about huPning sum‘. in & ccok stove,
| have & sove A Dewn L0 use every
day for el and 1hers have
never beeo lens than four to cook for [moma
Years thers were twelve ] Un bolldays [
&ave had tweaty er more. 1 am cuching
for six pow on the sams old stove. We
burped euary Bit o garbage until thres
years ago when [ came to Live in u fla
In wummer | do not Xeap the fire hot roough
hetwesn meals 10 burn melon rlods srd
thess wre the omiy things I put for
1he garbage man 1 think this will prote
it doss not Injurs & stove to burn garbage
in L OF covrse. T have aiways been car
ful pot ta the gartags amine |
ining. A0 8

Although | have printed a number of
recipes for rhubard masmalade ] am sure
thera s momenns who bas eithir missed
the eariler recipes or who will ks to vary
that which she hes with this method I
am Interesied ‘& your remarks about bum-
Ing Earbage In A move. 1 roafess thet
my own oblertion o 1he process !s based
ap mich upon the odor which sometimes
procesds from consumisg refuse of this
kind ms from the harm It may do the stove.
You ocertalnly bave & strong ssgument ’
againgt the range suffering damages by the
burning and If every housekesper would
prg for herseif tha: the work is properly
Aone the lnjury might be redured 1o & min-
imum.

1 wish K& wars poambis for sack home s
be rupgplied with cne of the garbage locin-
mtors with whish large establishments
ara now provided, whick convert scraps
and rubbleh inte InofMensive ashen and da
away sntirely with the parbags pafl with
Ite accompanylng unplrasant smells and
its attraciiens to rroton hugs and cock-
roaches! One of thess days |t may be that
rameone will deviee an incinerstor which

wiil sarve for & family of ordinary s but «

1 @on't think this has Deen achieved as
yeL
* ®

Recipes for Sponge Cake.

“1 am sending the recips for velvet
rpangs cake, auked for by Tda M. K

“Two cupfuls sugar, wx egge, lsaving
ot the whites of (hree: one cupful boiling

hot water, two and & half rupfuls foor,
ene blsrpoondul baking powder in the

- e rikea A e e -
ard bear fifteen =in add 1ha thres
Braler whiitvs and tea cuplul of

w * the floor, flaver with &

" eron eriract and hake in

£ betwecn tham, men

adiding to the

= frath, wix desse=t gpeanfuls of p 1
sEAr o marh egg  Flaver with lsmor
ate

" PEST BPONGE CAKE-F»

twn ruphils fine

TR MAuUATE Bosen
Mue WL K
With twy surh recipes an
B ressen gnod spetige cnbke mh
g = add nme word
P carnl

ana

av

pot down he Loty B 18 0=
when the cake Isin theoven 1 know gmo

ciike who clalm that the barging of the
Litehen o ror e Beavyiread onthe

duning
cake fuil

A Soup Rccrpr.

" A while ago you publehed & fine recipe
oz making seap Wil rou kindlr give s
again’ Mas EE R

L am oot sure thar the follewing in t5
mame recipe whirn sgpeared hefore bur
1 can recommend [t a8 excelivnt

TARD BOAP- Put slx pounds of washine
wda and thres pounds of unsiaksd -
tngathar and pour en them four gabiops of
tnlling water Lot them stapd unill er
tirely clear. then drain off and pus In »
pounds of clear far apd el unell it b
®ins 1o harden. This should be a
wnd of about twe hours TR
+BUr the s0AD most of the time While |
i» bolling thin It with twe gallens of -
water mhich you bave poured on 1he 2
kajine mizture afier pouring of the four
Honm and this slen mount setile ¢ bear |
fors 10 is drmwn Off,  Add 1o the soap wom
thare is danger of this boiling over. Woo
It swema thick ensiugh i I by onaling
il on & plate and pul in & hanafil
mi just before taking from the Aty
& thb to prevent stieking: fum iThe ey
and Ist it stand until soid. Cut jote Dars
fay on & boar), and ledve it In dry. It
much better for use when W has deied fo
twa or thres months or saven wngee. Th
amount [ have given ought to maks abo
forty pounds of scap

-
Shorthand Help.

“In thers aoy one who cares for & m
ual of shomband? T should be giad 10w
1t to any one who nesds it Ly

T hold this address on the chanes that
the manusl may be wanmwd. 1 am sorsy
that your appileation for Christmas tres
OrRAmMents came (oo late to be printed wish
any chance of geiting an answer belers
the holidays.

process of baking =!tl muks the




